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Amendments to the Ciaims! 

This listing of ciaims will replace all prior versions, and listings, of claims in the 
application. 

Listing of Claims: 

1- (Currently amended) A frozen pasta product weighing less than 75 grams and 
comprising at least three pasta layers, said pasta layers being interleaved with one 
or more sauce layers, wherein at least two of said pasta layers are provided by a 
single rectangular pasta sheet extending around the remaining of said at least three 
B^ta-layers and of said one or more sauce layers of the product and sealed along 
two opposing surfaces such that the integrity of the pasta product is maintained on 
re-heating in a pan with pellets of sauce. 

2. (Previously presented) A frozen pasta product according to dalm 1 wherein the seal 
along said opposing sur^ces of said rectangular pasta sheet provides one of the 
pasta layers within the product 

3. (Original) A frozen pasta product according to claim 1 wherein said one or more 
sauce layers comprise a cheese flavored sauce and a vegetable and/or meat 
flavored sauce. 

4. (Original) A frozen pasta product according to claim 3 wherein the ratio of pasta to 
sauce in the product is in the range from 30:70 to 60:40 wt/wt. 
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5. (Cancelled) 



6. (Currently amended) A packaged frozen food comprising a plurality of frozen pasta 
products each comprising at least tliree pasta layers, said pasta layers being interleaved 
with one or more sauce layers, wherein at least two of said pasta layers are provided by 
a single rectangular pasta sheet extending around the remaining layers of said at least 
three pasta lavers and around said one or more sauce layers o f the product and sealed 
along two opposing surfaces such that the integrity of the pasta product is maintained 
on re-heating in a pan with pellets of sauce. 
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